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Abstract
 
Total polyphenol contents and antioxidative activities of the non-edible parts,
seed and peel,of durian were analyzed and compared with that of edible parts. The
 
antioxidative activities were evaluated based on the ability of the fruit extracts
(seed,peel and pulp)to scavenge DPPH radicals. Among them,durian seed showed
 
the highest antioxidant potential on the basis of DPPH radical-scavenging assays.
Total polyphenol content and DPPH radical-scavenging activity of the durian seeds
 
after heat treatment were maintained at 90～100% relative to the control (before
 
heat treatment). The main active constituents of durian seeds determined by HPLC
 
were (-)-epicatechin and procyanidin B2, both of which showed high radical-
scavenging activity. (-)-Epicatechin and procyanidin B2 may,therefore,contribute
 
































































































































Scheme 1 Fractionation of ethyl acetate soluble
 


















































Fig.1 Polyphenol content of durian extracts
(mean±SD,n＝3).
Fig.2 DPPH radical scavenging  activity of
 
durian extracts (mean±SD,n＝3).
Fig.3 Polyphenol content of 80%ethanol extracts
 










































Fig.4 DPPH radical scavenging activity of 80%
ethanol extracts of durian seed after heat
 
treatment (mean±SD,n＝3).
Fig.6 ESI-mass spectrum of PB2.
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